
 

 

 

 

sense of urgency   

 

chef’s tasting menu  

03. 1 2 .2026  

 

“oysters and pearls” 

“Sabayon” of Pearl Tapioca with Island Creek Oysters 
and Regiis Ova Caviar 

or 

regiis ova royal ossetra caviar  

Poached Pink Hopper Shrimp, Bantam Hen Egg “Mousse,” Brioche “Melba” 
and “Sauce Laitue” 
( 60.00 supplement ) 

 

garden bitter chicories “chaat” 

Roasted Red Garnet Yam, Garden Collard Greens, Spearmint Infused Yogurt 
and Medjool Date-Tamarind Dressing 

 

nantucket bay scallop “crudo” 

Holland White Asparagus “Coulis,” Garden Artichokes, Sunflower Sprouts  
and “Provençale Vinaigrette” 

 

sautéed fillet of pacific shima aji 

Nantes Carrot, Garden Broccoli “Confetti” and Sweet Carrot Emulsion 

 

“bread and butter” 

Laminated Brioche and Hilary Haigh’s Animal Farm Butter 

 

applewood smoked wolfe ranch quail  

Kendall Farms “Crème Fraîche,” Glazed Oregon Rhubarb, Compressed Frisée Lettuce 
and Sour Raspberry Reduction 

or 

“carnaroli risotto biologico” 

Organic Acquerello Rice, Root Vegetable Cream and Shaved Perigord Black Winter Truffles 
( 160.00 supplement ) 

 

herb roasted “prime rib” of elysian fields farm lamb 

Garden Cauliflower “Tabbouleh,” Crispy Chickpea “Panisse,” Toasted Pine Nuts 
“Boudin Noir” and “Whole Grain Mustard Jus” 

or 

japanese miyazaki wagyu 

“Pommes Purée,” Braised Wagyu Brisket “Pressé,” Vidalia Onion “Relish” 
and Preserved Ramp “Gastrique” 

( 135.00 supplement ) 

 

“gougère” 

Andante Dairy Ballad Cheese “Fondue” and Black Winter Truffle from Périgord 

 

“lemon meringue pie” 

Garden Yuzu “Crémeux” and Meyer Lemon “Linzer Sablé” 

 

salted pistachio ice cream 

with American Pistachio Crumble 

 

k+m peruvian chocolate “gâteau” 

Bitter Chocolate Caramel and Cocoa “Anglaise” 

 

“mignardises” 

 


